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Finance Committee Announces Rates Agreed Upon 

The dutiable and free list of the tariff bill, as tentatively 
agreed upon by the majority members of the Senate Finance 
Committee, was made public Tuesday. The list, it was an- 
nounced, is subject to corrections and changes before the bill 
is reported to the Senate, which is now considering the adminis- 
trative and other features of the measure. The Committee ex- 
pects to report the bill formally during the first week of Sep- 
tember. 

Among changes from the bill as passed by the House in 
which the canning industry is particularly interested are: . 

Increase in the duty on prepared and preserved tomatoes 
from 40 to 50 per cent. 

Reduction in the rate on tomatoes in their natural state 
from 3 cents to 2!4 cents per pound. 

Reduction in the rate on unsweetened canned milk from 
14 10 to 1 3/10 cents per pound. 

Increase in the rate on sweetened condensed milk from 
2'4 to 2% cents per pound. 

Reduction in the rate on canned clams and clam juice from 
35 to 20 per cent. 

Provision of duty of 30 per cent ad valorem on canned fish 
roe. 

Classification of cherries frozen without sugar added as 
cherries in their natural state dutiable at 114 cents per pound. 

Provision of two sets of rates on cherries sulphured or in 

brine, according to size; classification of cherries frozen without 
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sugar added as cherries in their natural state, and cherries 
frozen with sugar added as prepared or preserved cherries. 

Reduction of duty on green beans from 314 cents to one-half 
of 1 cent per pound. 

Provision of separate rates on fresh or dried mushrooms 
and prepared or preserved mushrooms. Rate on prepared or 
preserved mushrooms increased from 60 per cent to 10 cents per 
pound on net drained weight and 60 per cent ad valorem. 
Removal of duty on truffles. 


Reduction of general rate on sugar from 3 cents to 2.75 
cents per pound, thus making a reduction from 2.4 cents to 2.2 
cents on Cuban sugar. 


MEATS 
Pork, prepared or preserved, would be dutiable at 3% cents per pound; 

the present rate is 2 cents. 
Meat, prepared or preserved, not specially provided for, would be 
dutiable at 6 cents per pound, but not less than 20 per cent ad valorem; 
the present rate is 20 per cent ad valorem, 


MILK 
Milk, condensed or evaporated, in air-tight containers, unsweetened 
would be dutiable at 1 3/10 cents per pound; the House rate was 1 4/10 
cents; the present rate is 1 cent. On sweetened condensed or evaporated 
milk, the rate would be 2% cents per pound; the House rate was 2% cents; 
the present rate is 1% cents. 


Birps, 

Birds, chickens, ducks, geese and guineas, prepared or preserved in 
any manner and not specially provided for would be dutiable at 10 cents 
per pound; the present rate is 35 per cent ad valorem. 


FIsH 


The Senate bill retains the House bill classification but makes some 
changes in language and rates affecting fresh or frozen fish, canned clams 
and juice, and fish roe. 

Fish prepared or preserved in any manner, when packed in oil or in 
oil and other substances, would be dutiable at 30 per cent ad valorem. 

Fish prepared or preserved in any manner, when packed in air-tight 
containers weighing with their contents not more than 15 pounds each 
(except fish packed in oil or in oil and other substances), would be dutiable 
at 265 per cent ad valorem. 

Fish, fresh or frozen, (whether or not packed in ice), filleted, skinned, 
boned, sliced or divided into portions, not specially provided for, would be 
dutiable at 2% cents per pound. 

Sea herring, smelts and tuna, fresh or frozen, whether or not packed 


in ice and whether or not whole, would remain on the free list. 


! 
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Halibut, salmon, mackerel and swordfish, fresh or frozen (whether or 
not packed in ice), whole, or beheaded or eviscerated or both, but not 
further advanced, except that the fins may be removed, would be dutiable 
at 2 cents per pound; other fish not specially provided for, 1 cent per pound, 
except that from October 1 to May 1, inclusive, the duty would be one-half 
of 1 cent per pound. 

Crab meat, crab paste, and crab sauce would be dutiable at 15 per 
cent ad valorem, as at present. 

Clams, clam juice, or either in combination with other substances 
packed in air-tight containers, would be dutiable at 20 per cent ad valorem. 
The House bill provided for 35 per cent ad valorem. 

On fish paste and fish sauce the present rate of 30 per cent ad valorem 
would be retained. 

Caviar from sturgeon roe would be dutiable at 30 per cent ad valorem 
and caviar from other fish roe at 20 cents per pound. Any of the foregoing 
roe, if boiled and packed in air-tight containers, whether or not in bouillon 
or sauce, would be dutiable at 30 per cent ad valorem. 

Shrimps, lobsters and other shellfish, prepared or preserved in any 
manner, and not specially provided for, would remain on the free list. 
There would be included in this item pastes and sauces made from shell- 
fish, not specially provided for. 


Apples, prepared or preserved and not specially provided for (other 
than dried, desiccated or evaporated), would remain dutiable at 2% cents 
per pound, as at present. 

Apricots, prepared or preserved, and not specially provided for, would 
remain dutiable at 35 per cent ad valorem, the present rate. Dried desic- 
cated or evaporated apricots would be made dutiable at 2 cents per pound, 
instead of one-half of 1 cent, as under the present law. 

Berries, edible, in their natural condition or in brine, or frozen with- 
out sugar added, would be dutiable at 1% cents per pound; dried, desic- 
cated or evaporated, 2% cents per pound; otherwise prepared or preserved, 
or frozen with sugar added, and not specially provided for, 35 per cent 
ad valorem. The bill as passed by the House included frozen berries under 
the 35 per cent rate. The Senate bill provides different rates for berries 
frozen with or without sugar added. 

Cherries in their natural state or frozen without sugar added would 
be dutiable at 2 cents per pound; dried, desiccated, or evaporated, 6 cents 
per pound; sulphured, or in brine, in size more than 900 to the gallon, with 
pits, 3 cents per pound and with pits removed, 4 cents per pound; sulphured, 
or in brine, in size 900 or less to the gallc, with pits, 5% cents per pound 
and with pits removed, 9% cents per pound; maraschino, candied, crystal- 
lized, or glace or frozen with sugar added, or prepared or preserved in any 
manner, 5% cents per pound and 40 per cent ad valorem. The present rate 
on canned cherries is 40 per cent ad valorem. The changes from the 
House bill do not affect the rate on canned cherries. 

Figs, prepared or preserved and not specially provided for, would be 
dutiable at 40 per cent ad valorem, the rate carried in the House bill. The 
present rate is 35 per cent ad valorem. 
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Olives in brine, green, would be dutiable at 20 cents per gallon; in 
brine, ripe, 30 cents per gallon; in brine, pitted or stuffed, 30 cents per 
gallon; dried, ripe, 5 cents per pound; not specially provided for, 5 cents 
per pound. These rates are the same as in the House bill. 

Peaches, prepared or preserved (other than dried, desiccated or evapo- 
rated), and not specially provided for, remain dutiable at 35 per cent ad 
valorem. 

Pears, canned, would be subject to the same rates as peaches. 

Pineapples, prepared or preserved and not specially provided for, 
would be dutiable at 2 cents per pound as at present. 

Plums, prunes and prunelles, prepared or preserved (other than dried, 
desiccated or evaporated) and not specially provided for, would be sub- 
ject to the same rate as at present, which is 35 per cent ad valorem. 

Jellies, jams, marmalades and fruit butters would be dutiable at 
35 per cent ad valorem, the present rate. 

Fruits, prepared or preserved in any manner, and not specially pro- 
vided for, and mixtures of two or more fruits, prepared or preserved, would 
be subject to a duty of 35 per cent ad valorem, as at present. The same 
rate would be applied to fruit pastes and pulps. Candied, crystallized or 
glace fruits not specially provided for would be dutiable at 40 per cent 
instead of 35 per cent as provided in the House bill. 


VEGETABLES 


Beans, prepared or preserved in any manner, other than dried or in 
brine, would be dutiable at 3 cents per pound on the entire contents of 
the container; the present rate is 2 cents per pound. The rate on green 
beans would be the present rate of one-half of 1 cent per pound, instead 
of 3% cents as provided in the House bill, 

Mushrooms, fresh or dried, would be dutiable at 10 cents per pound 
and 60 per cent ad valorem; otherwise prepared or preserved, 10 cents per 
pound on drained weight and 60 per cent ad valorem. The House bill 
provided for a duty of 60 per cent ad valorem on mushrooms; the pres- 
ent rate is 45 per cent. The Senate bill would put truffles on the free list; 
the House bill provided a rate of 30 per cent ad valorem; the present rate 
is 25 per cent. 

Peas, prepared or preserved in any manner, other than dried, would 
be dutiable at 2 cents per pound on the entire contents of the container. 
The present rate is the same, but the item as carried in the House bill 
and retained by the Senate bill, is changed by the addition of the phrase, 
“on the entire contents of the container.” The House bill included chickpeas 
or garbanzos with peas; the Senate bill would eliminate this provision. 
The rate on green peas would be 2 cents per pound; the present rate is 1 
cent per pound. 

Tomatoes, prepared or preserved in any manner, would be dutiable 
at 50 per cent ad valorem; the present rate is 15 per cent ad valorem, The 
rate on tomatoes in their natural state would be 2% cents per pound; the 
present rate is one-half of 1 cent. The House bill provided for a rate of 40 
per cent on prepared or preserved tomatoes, and 3 cents per pound on 
tomatoes in their natural state. 
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Pimientos, packed in brine or in oil, or prepared or preserved in any 
manner, would be dutiable at 6 cents per pound as under the present law. 
The word “whole” is omitted, however, as in the House bill, and this would 
remove the cause of controversy that has arisen under the present law. 

Vegetables, prepared or preserved and not specially provided for, would 
be dutiable, as at present, at 35 per cent ad valorem, which rate would 
also be applied to soups, soup rolls, soup tablets or cubes and other soup 
preparations, pastes, balls, puddings, hash and all similar forms, composed 
of vegetables, or of vegetables and meat or fish, or both, not specially pro- 
vided for. 

Vegetables in their natural state, not specially provided for, would 
be dutiable at 50 per cent ad valorem; the present rate is 25 per cent. 
Eggplant would be made dutiable at 3 cents per pound except during 
January, February and March, when the duty would be one-half of 1 cent 
per pound; cucumbers, 3 cents per pound except from January 1 to March 
15, when the duty would be one-half of 1 cent; peppers, 3 cents per pound; 
squash 2 cents per pound. The House bill fixed the rate on eggplant and 
cucumbers at 3 cents the year round, 


MISCELLANEOUS 
Pumpkin seeds would be dutiable as garden or field seeds not specially 


provided for at 6 cents per pound. 

Patna rice cleaned for use in the manufacture of canned foods would 
remain on the free list. The House bill provided for free entry for use 
in soups; the Senate bill substitutes “foods” for “soups.” 

Sugar would be dutiable at the general rate of $2.75 per hundred 
pounds, making Cuban sugar dutiable at $2.20 per hundred pounds. The 
House bill provided for a general rate of $3.00 with Cuban sugar dutiable 
at $2.40. The present rate on Cuban sugar is $1.76. 


Fruit Canners Urge Proper Storage Temperatures 

Experimental work has shown that storage of canned fruits 
under proper temperature is effective in reducing losses from 
springers and perforations and in preserving the color and flavor 
of colored fruit. With cooperation between canners and distribu- 
tors, storage conditions can be materially improved, to the finan- 
cial gain of the industry and trade and the better satisfaction 
of the consumer. 

Some canners are sending with their invoices of fruit ship- 
ments notices asking the cooperation of distributors in maintain- 
ing proper storage conditions. Others may desire to do so, and 
the following paragraphs are suggested for inclusion in such 
notices. 

“The action of the acid upon the container is a chemical 
reaction, and chemists have shown that on the average the rate 
of speed of the chemical reaction is doubled by each 18 degrees 
F. rise in temperature. For instance, if cans of fruit are stored 
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in a warehouse immediately under a tin roof where the average 
summer temperature is 102 degrees F., hydrogen gas is formed 
twice as fast, or, in other words, springers and perforations are 
formed in one-half the time they would occur if the same fruit 
was stored in a suitable warehouse at a temperature of 84 de- 
grees F. If all fruit and vegetables were stored in warehouses 
with a temperature of 60 to 70 degrees no swells would develop 
in any reasonable length of time. Springers and perforations, 
therefore, cannot be prevented in fruits that are stored in a hot 
warehouse. Serious losses from this source will not cease until 
buyers fulfill their responsibility in the matter and store at 
proper temperature all canned foods subject to springers and 
pinholing. 


“The deterioration of color and loss in flavor of fruits are 
the direct result of the action of the fruit upon the can, which 
also causes springers, swells and perforations. Colored fruits— 
such as strawberries, loganberries, raspberries, cherries, etc., 
have been held at cold storage experimentally for a period of 
three years, after which their color and their flavor were 
practically the same as when the fruits were first canned. Al- 


though cold storage temperatures cannot be maintained, preser- 
vation of color and delay in formation of springers will be pro- 
portionate to the reduction in temperature.” 


Mediterranean Fruit Fly Quarantine Revised 


The Secretary of Agriculture has issued a general revision 
of the Mediterranean fruit fly quarantine and regulations, effec- 
tive September 1, giving the conditions under which Florida 
fruits, vegetables, nursery stock and other restricted articles 
may be moved interstate during the coming shipping season. 

Under these regulations provision is made for the move- 
ment in interstate commerce of all restricted fruits and vege- 
tables other than those produced in areas or on properties which 
may be determined as infested. All infested fruit is required 
to be promptly destroyed, but the destruction of host fruits and 
vegetables over considerable areas surrounding the infestation 
will be discontinued. This change of policy is made possible as 
a result both of the intensive eradication effort in Florida of the 
last four months and the determination of methods of sterilizing 
citrus and other host fruits which are believed to eliminate risk 
of carrying infestation. Such movement will be further safe- 
guarded for the present by control of distribution. With the de- 
velopment of adequate facilities for the commercial application 
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of these methods of sterilization it is expected that a broader 
field than that now authorized will be open for the marketing 
of Florida host fruits and vegetables. The Department's an- 
nouncement states: 


In large measure the revision of the regulations follows the recom- 
mendations of the advisory committee of specialists appointed by the 
Secretary to investigate the fruit fly situation in Florida. The committee's 
report recommended the continuation and expansion of the eradication 
program and the authorization of shipment of the Florida citrus crop under 
methods of sterilization which recent research work by the Department 
had indicated, in the belief of the committee, to be effective and economi- 
cally feasible. 

Two methods of sterilization are now available, namely, (1) the main- 
tenance of a temperature of 110 degrees F. (inside the fruit) for eight 
hours under an air humidity of 90 per cent, and (2) precooling the fruit 
to a temperature of 28 degrees F. (inside the fruit) for five hours and 
then holding it at 30 degrees for five days. 

As to these methods, the Department announces that while they have 
given every promise of being commercially practicable, the final judgment 
as to their complete availability must necessarily await the demonstration — 
which can be made only when the crop now developing begins to be moved. 
In the meantime, the Department of Agriculture, in cooperation with all 
available agencies—grower, packer, and carrier—is continuing the experi- 
mentation on a larger scale so that if possible the benefit of such control 
can be made more generally available before the heavy shipping season 
opens. It is appreciated also that it may not be possible for all packing 
houses or other establishments to make the changes and installations neces- 
sary for such sterilization by the beginning of the crop season, 

Pending such determinations and adjustments, provision has been made 
in the regulations for movement of host fruits and vegetables under safe- 
guards similar to those hitherto required, namely, restrictions as to des- 
tination areas. In general the restrictions provided for on the movement 
of host fruits and vegetables from Florida are as follows: 

Sterilization is required as to all fruit produced within a mile of 
points at which infestation has been, or is hereafter, determined. Such 
sterilized fruit may be authorized movement anywhere in the United States 
other than into the States of Alabama, Arkansas, Arizona, California, 
Georgia, Idaho, Louisiana, Mississippi, Nevada, New Mexico, North Caro- 
lina, Oklahoma, Oregon, South Carolina, Tennessee, Texas, Utah, and 
Washington, or the Territory of Porto Rico. 

Sterilized fruit produced in eradication areas (substantially equiva- 
lent to infested and protective zones as hitherto designated) may likewise 
be authorized to move under permit anywhere in the United States, other 
than into the Southern and Western States and Territory named, Un- 
sterilized fruit, other than as to any portion of the eradication area desig- 
nated as infested, may be authorized movement only to the District of 
Columbia, including Potomac Yards in Virginia, and to destinations in the 
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States of Maryland, Pennsylvania and States north and east thereof, in. 
cluding shipments to foreign countries by way of any of such States. 

It is anticipated that a strong effort will be made by organizations 
and persons in interest in Florida to give preference, in any aid which 
may be obtained from the Federal Farm board or otherwise, for the finan- 
cing of packing house adjustments necessary for such sterilization, in the 
first instance to areas in which infestation has at any time been determined, 
and thereafter in other portions of the eradication area or areas. 


Host fruits produced in Florida outside of eradication areas may, 
whether sterilized or unsterilized, be authorized movement anywhere in 
the United States other than into the Southern and Western States and 
the Territory of Porto Rico. 

The eradication areas are designated as including the entire counties 
of Brevard, Citrus, Flagler, Hernando, Hillsborough, Lake, Marion, Orange, 
Pasco, Pinellas, Putnam, Seminole, Sumter, and Volusia, and parts of 
the counties of Alachua, Bradford, Clay, Ducal, Levy, Osceola, Polk, and 
St. Johns. 

Methods of sterilization for host vegetables have not yet been worked 
out. Pending the development of satisfactory treatment for such vege- 
tables, peppers and lima and broad beans produced in eradication areas 
may be authorized movement only to the District of Columbia, Potomac 
Yards, Virginia, and to destinations in Maryland, Pennsylvania, and States 
north and east thereof. Tomatoes and eggplants produced anywhere in the 
State and peppers and lima and broad beans produced outside eradication 
areas may be authorized movement throughout the United States other 
than into the Southern and Western States and Territory listed above. 

As a condition for the authorization of interstate movement of Florida 
host fruits and vegetables, the State is to require and enforce certain 
extermination measures prescribed in the regulations. These include the 
maintenance of a host-free period throughout the eradication areas ex- 
tending for citrus and other host fruits from April 1 until October 1 each 
year and for host vegetables from June 15 to October 1 subject to such 
modification as may later be authorized. During the host-free period no 
host fruits or vegetables are to be permitted to grow or exist within the 
eradication area except as authorized in the regulations, and all wild and 
cultivated host plants which normally produce fruit or vegetables suscep- 
tible to infestation during the host-free period indicated are to be elimi- 
nated. Of equal importance are the spraying and cleanup measures re- 
quired throughout these areas on both commercial and noncommercial 
properties. All local handling and utilization agencies are to be operated 
and maintained under conditions satisfactory to the United States De- 
partment of Agriculture. 


The restrictions hitherto in force prohibiting shipments of host fruits 
or vegetables by truck, automobile, or in bulk or the shipment of culls in 
any manner, and restricting the movement of soil, fruit-picking equipment 
and nursery stock, and the requirement of cleaning at the unloading point 
of railway cars, boats, and other vehicles used in transporting restricted 
articles are continued approximately as before. 
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Truck Crop Markets 


Peach movement during the week ended August 17 was 
very active according to the U. S. Market News Service, totaling 
about 4,500 cars. This was a gain of 1,800 over the preceding 
week and 400 more than during same period last year. Califor- 
nia was credited with 1,460; Illinois increased sharply to 1,960, 
and Maryland, Delaware, Virginia and West Virginia together 
started 665 cars to market. Light shipments were getting under 
way in New York, New Jersey and western Colorado. Indiana 
shipped 315 cars. Prices declined under the increasing supply. 

Output of pears increased to 1,520 cars, of which 1,210 
came from California, 170 from Washington, 40 from Colorado 
and 50 from Texas. 

A large number of States were making light shipments of 
tomatoes during mid-August, and the past week's total was only 
270 cars. Maryland was leading; Utah began shipping. 

Shipments of cabbage increased to 320 cars. Virginia for- 
warded 105, New York 100, Colorado 50, and Iowa decreased 
to 30 cars. 


California started 710 cars of grapes to market, with the 


Ozarks originating 90 cars. Shipments of apples still aver- 
aged about 100 cars daily. 


Total forwardings of 28 fruits and vegetables increased to 
19,600 cars for the week. 


CARLOT SHIPMENTS 
Aug. Totalthis Total last Total 
seasonto 


is son lo 
Aug. 17 Aug. 18 season 


127,407 


Cucumbers 

Green 

Mixed 

Mixed vegetables 

Peaches 

Peppers 

Plums and prunes 

String beans 

Tomatoes 


Business Conditions 


Commercial transactions during the week ended August 17, 
as reflected by the volume of checks presented to the banks for 
payment, showed a decline from the previous week but were con- 
siderably greater than in the corresponding period of 1928, ac- 
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cording to the weekly statement of the Department of Com- 
merce. 

The distribution of commodities through primary channels, 
as indicated by freight-car loadings, was running higher than at 
this time last year. 

The general index of wholesale prices showed a further de- 
cline from the preceding week and was about 3 per cent lower 
than in the same period of 1928. 

Bank loans and discounts were lower than in the previous 
week but showed a gain over last year. Interest rates on time 
funds showed no change from the preceding week but were 
higher than a year ago. Call-money rates averaged lower than 
in the previous week but were higher than a year ago. 

Business failures were fewer in number than in either the 
previous week or the same period of 1928. 


CAR LOADINGS 


Merchandise 
Total Miscellaneous L. Cc. L. Other 
Week ended August 10 .......... 1,000,616 424.002 250,325 406,826 
1,104,108 431,071 250,308 412,824 
Corresponding week, 1928 1,044,268 257.018 
Corresponding week, 1927 ....... 1,049,639 400,947 259,421 $89,871 


Trend of Wholesale and Retail Prices in July 

Continued upward movement of wholesale prices is shown 
for July by the U. S. Bureau of Labor Statistics. The bureau's 
weighted index number stands at 98.0 for July compared with 
96.4 for June, an increase of 1 2.3 per cent. Compared with 
July, 1928, there was a decrease of one-third of 1 per cent. 

The retail food index issued by the bureau shows for July 
15, 1929, an increase of nearly 2'% per cent since June 15, 1929; 
and an increase of 34, per cent since July 15, 1928. 

From June 15, to July 15, 1929, the average price of canned 
tomatoes increased 3 per cent, and canned red salmon 1 per cent. 


Baked beans decreased 1 per cent ; there was no change in evapo- 
rated milk, canned corn, and canned peas. 


Weather Conditions 

A few rather restricted areas had sufficient rain during the 
week ended August 20 to materially modify drought conditions, 
but little or no relief was reported over many extensive sections 
where drought prevailed east of the Rocky Mountains, according 
to the U.S. Weather Bureau. In the more eastern area very bene- 
ficial rains fell in about half of Pennsylvania and Maryland, in 
much of New Jersey, and in most of New York and New Eng- 
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land. In some eastern sections of the Ohio Valley, principally in 
Ohio, showers were ample for needs. The southern Lake region 
is still suffering for moisture, but good rains were beneficial in 
much of the North. 


Hawaiian Pineapple Pack 


According to a cable from the Honolulu Chamber of Com- 
merce to the Department of Commerce, the Hawaiian pineapple 
pack is estimated as slightly larger than last year but lower than 
the first estimates. The canning season has now passed its peak 
and large quantities of the new pack are being shipped. 


Salmon Pack in British Columbia 


The British Columbia pack of salmon up to August 3, ac- 
cording to the Dominion Supervisor of Fisheries at Vancouver, 
amounted to 396,023 cases as compared with 59,359 to the same 
date in 1928, 335,562 in 1927 and 615,244 in 1926. 


Australian Fruit Canning Situation 


The marketing situation for Australian canned fruit is still 
unsatisfactory, according to a report from the American trade 
commissioner at Sydney to the Department of Commerce. At 
a conference of Australian fruit crop growers in June, it was 
stated that an annual bounty of about $390,000 was needed to 
enable the industry to clear each season's surplus, and the Fed- 
eral Ministry has refused to increase the bounty on canned fruits 
for export from 24 to 36 cents per dozen cans. Victorian fruit 
growers hold that the proposal to combine the cooperative can- 
neries in Victoria and New South Wales is impracticable. 


The Amende Honorable 


The latter part of July five men in the Chicago Fire De- 
partment were reported by the Chicago Tribune to have been 
stricken with ptomaine poisoning after eating sandwiches made 
of canned meat. The National Canners Association and In- 
stitute of American Meat Packers immediately started an in- 
vestigation, and found that the illness was due to some cake 
eaten -by the firemen. The facts were communicated to the Tri- 
bune, which in a later issue stated that health department 
officials had eliminated the canned meat sandwiches as a possible 
source of poisoning. Still later, the Tribune in its “Beg Your 
Pardon” column, carried the following: 


“An item reporting the poisoning of five firemen said that 
canned meat was regarded as the cause. An investigation by 
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the Institute of American Meat Packers and the National 
Canners Association reports that canned meat was not respon- 
sible, but that a pastry had been eaten by the victims.” 


Publications of Interest to Canners 


Credit Surveys.—The Department of Commerce announces 
that two reports from the National Retail Credit Survey being 
conducted by the Domestic Commerce Division in cooperation 
with the National Retail Credit Association can now be obtained 
free, on request, from the Bureau of Foreign and Domestic Com- 
merce and its branch offices. “Credit Expansion and Business 
Failures” presents a discussion of the factors contributing to 
business failures based on an investigation of 451 grocery stores. 
“Preliminary Report, National Retail Credit Survey” furnishes 
preliminary figures on three lines of retail trade with analyses 
of sales of more than one and one-half billion dollars. Statistics 
are presented by geographical districts. 

Trade Practice Conference Rules.—The Federal Trade Com- 
mission expects that its revised edition of the Trade Practice 
Conference Rules, which is now in press, will be available in 
September. This edition will contain the sets of rules formulated 
at about 56 different conferences. Copies will be sold by the 
Superintendent of Documents, Government Printing Office, 
Washington, at 25 cents each. 


Pectic constituents of tomatoes.—“The Pectic Constituents 
of Tomatoes and Their Relation to the Canned Product” is the 
title of 2 bulletin published by the Maryland Agricu!tural Ex- 
periment Station. The co-authors, Dr. C. O. Appleman, and C. M. 
Conrad, describe methods of determining the pectic constituents 
of tomatoes and show that there is a close relation between the 
ratio of pectin to protopectin and the amount of disintegration of 
canned tomatoes. The ratio of these constituents is most favor- 
able in mid-season piclings, which also yield the best canned 
product. The publication is identified as Bulletin No. 291, Ayrri- 
cultural Experiment Station, College Park, Md. 


Commerce Yearbook.—Volume I of the 1929 Commerce 
Yearbook, a survey of developments in all branches of industry 
and trade in the United States and its outlying possessions and 
territories, published by the U. S. Department of Commerce, is 
now available from the Superintendent of Documents, Govern- 
ment Printing Office, Washington, or from the branch offices of 
the Bureau of Foreign and Domestic Commerce. The price of 
the book is $1.00 per copy. Volume II, which covers foreign 
countries, will be available about October 1. 
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